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Two-factor Interactions
The interaction of temperature and NaCl had the greatest impact on numbers of P. multocida.
Jars
of water stored at 18 C, to which 0.5% NaCl was added, had significantly (P < 0.005) greater bacterial numbers on days 1 to 14, compared to jars at 2 C with no NaCl added. The interaction of an 18 C temperature and 175 tg/ ml added protein had a significant (P < 0.005) impact on pasteurellae populations on day 9; there also were noticeable effects (P < 0.10) on days 6, 7, and 14. An 18 C temperature and 6.3 pH interaction resulted in higher P. multocida populations in water on day 1 (P = 0.054) and day 3 (P < 0.10). 
